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Bread and "YOSHIDA" pork rillette
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¥ 330813A (¥3008itk) Amuse-bouche

CHOOSE ONE
BBURE XTUAH = IZACADL—REay I AV al FXETHRL
Consomme jelly, zuwai crab, carrot mousse and caviar
P—ELDVIRELRBNEDT V= ALK =2y —R FXETHRZ
Marinated salmon and potato blinis,caviar
TIUVARE IRTARNT ANTGHA N aTZT 4R T VyR)—R R—FRTvIIiRZ
White asparagus with truffle vinaigrette and poached egg
NOHV—FE T T T ITI—X SOVl TIEYV 2Rzt
Foie gras terrine with kumquat jam
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Lobster and snow crab cake
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CHOOSE ONE
BEEBOANRT—X NaZT4RT Vb —R
Chicken ballotine with truffle vinaigrette sauce
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"KUROGEWAGYU"Roast beef
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CHOOSE ONE
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Confit of sweetfish with ravigote sauce
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White-meat fish poeled lobster sauce
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o o e ot i, Lg-+ ¥660(s)
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please let us know if you have a preference
3g+ ¥1600 (Biir)
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Ezo Venison and Foie Gras Pie with poivrade sauce
Za—U—JURE FEETRADE—AR VoD —2R
Lamb selle roast
TI5VARE BT — VEKRO—RORIL < AZ—RJ—R
Noir de Bigorre Pork poele Mustard Sauce
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Japanese beef fillet poele shallot sauce
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Roasted Japanese Black beef thigh red wine sauce
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Kuroge-wagyu hamburg steak
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Dessert Coffee or tea




